PECTOPAH

bEJIVTA

Poccuinckas racTpOHOMUA U MOHATWE KPOCCUCKMIA AeNUKATEC» BbIWIMN AANEKO 3a
npeaenbl CNOXWUBLIMXCA CTePeoTUNOB O TPAAWULMOHHbBIX MPOAYyKTax M 61t0aax.
CerogHs oHU NpUMepPSIOT Ha ce6s yNbTpamoAHble MUPOBbIe TPEHAbI, MPX 3TOM OTAa-
Bad AaHb YBAXXEHUA HALMOHANbHOMY Hacneanto. IMEHHO TaKoN NCTUHHbIE TypMaHbl
MOryT nonpo6oBaTh COBpPeMeHHy Poccuio B pectopaHe «benyra».

leorpachus MeHo COOTBETCTBYET MaclTabaM OrpOMHOI CTPaHbl. focTen XayT NonTo-
pa fecaTKa BMAOB MKPbl MO camoi HM3KoM B PP ueHe, 6orateniuas Konnekuus
BOJKW 1 LIAMMNAHCKMX BUH.

B nepsble monroga nocne OTKPbITUA PecTopaH CTasl MecToM MPUTAXEHUA AnA
CTONMYHbIX 3HAaTOKOB BbICOKOW KyxHU. B 2021 rogy pectopaH 6bli1 OTMEUEH 3B€301
Michelin, exxerogHo BXOAUT B CMUCKM CaMbiX MONYNAPHbIX 3aBeAeHnin MOCKBbI MO
BEPCMU MHOTUX aBTOPUTETHbIX U3LAHUN.

WE®-NOBAP

POMAH YUCTOB

PomaH YuncToB — npeacTaBuUTENb COBPEMEHHOM PYCCKOM LLKOMbI MOBAPOB.
C 2025 rofa BO3rnaBnsieT KyxHo pectopaHa «benyray.

ABTOpCKI/II;I cTunb PomaHa couetaer B cebe MCNonb30BaHUE TPaAUUNOHHbIX TEXHUK
NPUroToBIEHNA U 06pau.|,eHVIe K CT&pOpyCCKOVI KyXHe C NMpumMeHeHnem Ce30HHbIX
NOKalbHbIX NHFPEeANEeHTOB.

Y MpemunanbHbI cepBUC M NAPTHEP
Alfa Only rpynnbl PectopaHbl Pannonopta

LeHbl yKasaHbl B pybnsx. K onnare npuHUMaioTcs pybnu 1 6aHKoBCckue kapTbl: (Mup, VISA, Maestro,
Mastercard, UnionPay).

[aHHbIN matepuan AsndeTca MHdﬁJOpMaLLMOHHbIM_ MeHI0 C onncaHuem cocTaBa W Bbixofa 6/t04
HaxoanTcd Ha AoCKe ﬂOTDC@MTOﬂﬂ.



NETYCTALLMOHHBIA CET OT POMAHA YUCTOBA

UBAH CYCAHUH °

CeT «MBaH CycaHMH» — 3T0O MCTOpUA Wed-noBapa v ero poAHOro PernoHa, paccka-
3aHHaA uepes NPOAYKTbl, NereHbl N repoeB KOCTPOMCKOro Kpas.

16 130

B aecATn nogauax ceta OXKUBAKT UCTOPUM NPO NbHAHbIE MaHY(aKTypbl, KOCTPOMCKME
CbIpbl, LAPCKYIO Pbi6Y U He6OMbLLON rOpoA KONorpue, 3HAMeHNUTbIA CBOUMM TyCAMU.

LWed-comenbe «benyru» Anekcen 3aBEPTKWH nofgobpan Ana AeryctauMoHHOro
ceTa CONpOBOXAEHME UCKNIOUYUTENBbHO U3 POCCUIICKUX BUH, BUPTYO3HO peann3o-
BaB 1Al UCMONb30BaTb B COUETAHUM € 6MogaMun TONbKO OANH COPT BUHOMPaaa u
MoKasaTb BeCb CMEKTP €ro CTUMIen, OT CBEXUX U OUYEHb CAEPXAHHbIX BUH C Bblpa-
XEHHOW MWHepanbHOW COCTaBMALWEN [0 HACbIWEHHbIX, C HOTaMWU TPOMUYECKUX
(hpyKTOB 1 CMNbHBIM BAUSHUEM ay6a.

e MefoByxa 1 paku
NOMaLHAA MeJoBYXa, PaKOBble WeWKN, BU3Nra

e [legHNK
KOMYEHbIN nell, MOYEHbIe A6N10KW, CMeTaHa, XpeH

e BomKkckaa nyTuHa
OCeTpUHa, NecHble FpM6b\, ropowek

e KOCTpOMCKOe 30/10TO
Cblp, KpaCHad CMOPOAVHA, PpAXXeHKa

e Cyxan yxa, HaBap 13 netyxa
KUMYNKN, Konbaca 13 oceTpa, MKpa WyKkmn

* KONorpuBcKum rycb
ryCb, KPbDXOBHWK, €/ib

e Pbiba Lapckasa ¢ 6pycHUKon
cTepnagb, 6epbnaH, XxpycTanbHasa Tpaga

e BEKOWHUK C OﬂEHI/IHOI7I
ONeHb, BULLHA, 60TBa

e BapeHeL 1 «TIOMOYKa»
NOCHOEe MOMOKO, L4épHaﬂ CMOpPOAUHa, BapeHel

e Tpona CycaHunHa
|BEeTbl, CMOPUYKM, LIOKONAN

BUHHOE CONPOBOK AEHMUE® 9000

o .
Ha faHHbIY pasgen CKMAKNM He PacnpoCTPaHATCA.

B cnydyae, ecnv y Bac ecTb anfnepruyeckre peakumm Ha nobble NpoayKTbl, NOXaNymcTa,
coobuwmnTe 06 3TOM Npy GBPOHNPOBAHUN.

CeT flocTyneH K 3akasdy exxefHesHo B 19:00. [Togayva ceTa OCyLLeCTBNAETCA TONbKO N0 NpeaBapuTebHoMy
3aKasy He No3AHee, Yem 3a 24 yaca, U Npu Hanuyuu NpefBapuTenbHOM onnaTbl B paamepe 50% ot
CTOMMOCTU ceTa. [1py 0TMeHe NpeABapuUTeNnbHOIO 3aKasa Ha ceT «/BaH CycaHnH» MeHee YeM 3a 24 yaca
[0 3aMn/1aHMPOBAHHOIO BPEMEH U BU3NTA, BHECEHHAA NpeABapuTebHan onnarta He Bo3Bpallaercs.

OcyLecTBNAa NpeaBapuUTeNbHbIN 3aKa3 AerycTauMoHHoro ceta «MBaH CycaHWH», rocTb NOATBEPHAAET
CBOIO OCBEAOMMEHHOCTb O TOM, YTO 3aKynka NPOAYKTOB A5 NPUTOTOBNEHNS YKa3aHHbIX 61104
NPOV3BOANTCSA VHAMBUAYANbHO NO KAKAOMY NPeABaPUTENbHOMY 3aka3y Ha CyMMY BHECEHHOW rocTem
npeaonnathl, B CBA3M C YEM NPU HECBOEBPEMEHHOW OTMEHE NpeaBapuUTeNbHONO 3aka3a Unu Heaske
roCTsi BO3BPAT [EHEXHbIX CPeACTB B pa3Mepe npeaonnartbl He NPOU3BOAUTCA HA OCHOBAHUM CTaTbK
32 3akoHa PO o1 07.021992 N 2300-1 «O 3awnte npas notpebutenemn».



MKPA (] * [lerycTauyioHHas

OceTpoBas Knaccuyeckas
OceTpoBas «cepas»
OceTpoBas manocosnbHas
«Pycckoro» ocetpa
JleHckoro oceTpa

MatocHas npeccoBaHHas
MatocHas oceTpoBas «acTpaxaHka»
Crepnsxbs acTpaxaHckas
CTepnsbs BONropeyeHckas
CeBplOXbA ManoconbHas
AnbbuHoca

Kanyrn

Benyxbs YEPHbIV Xemuyr
benyxbsa numnepuan
Bbenyxbs acTpaxaHckas
®dopenu

lopbywn

KeTbl

Lyubs

[leryctaunoHHbIN ceT N3 3-X BULOB YEPHOMN UKPbI
Ha aBoux (océTp, ceBptora, CTepnsaab)

R UKPE

BNHbI NWeEeHNYHbIE TOHKNE
bnnHbl conogoBbie

BnnHbl 6€3rnTeHOBbIE
MuHun-onagbun

Orypubl nyxoBuuKmne

nopuus
/251p

2280

5050

3700

3950

5950

4 450

4 800

3500

4250

4250

6 800

4 800

5400

6 800

11700

770

750

830

710

/ 50 rp

3850

8 950

7100

7600

11 600

7 850

8 400

6 700

8200

8200

13 300

8 400

10 500

13 300

23100

1240

1200

1360

1120

/100 rp

7700

17 900

14 200

15 200

23 200

15700

16 800

13 400

16 400

16 400

26 600

16 800

21000

26 600

46 200

2 480

2 400

2720

2 240

18 400

420
470
470
420

/100 420

* [lerycTauMoHHas nopuua nogaetca no Bawemy Bbi6OPY CO CTOMKOW BOAKM

Beluga NN XONOAHbIM YepPHbIM YaeM C TMMOHOM.

o .
Ha faHHbIW pa3gen CKUOKN He pacnpoCTpaHAoTCA.



3JABTPAK BYPNIAKA® 88 000

NKpa oceTpoBas // 1kr

Boaka «benyra Fong Nanu» [/ 1n unu
Poccuiickoe nrpuctoe BuHo TeT ae lWesanb bptoT 1,5 1

MweHnYHas 6pnoLLb, BbIMOYEHHAs B Kpeme

KanéHble ALa c AanbHEBOCTOYHbIM rpe6ellkom
U LATPYCOBOW CMETaHOM

MepenenuHble ANLa, NPUroTOBMEHHbIE B IYKOBON Lenyxe
Onaaylwku

Orypubl ManoconbHble Aa orypubl 6enbie 60UKOBbIE
PacconbHble 6enble necHble rpubbl C MAPMHOBAHHbBIM JTYKOM
Mamnywkm ¢ «KMKPON TOMATOB» U MOAKONUEHHONW YTKON
Kumunkm

NKpAHUKN

BopoAnHCKME TPEHKMN C OCETPUHON AOMALIHEr0 KONUYEHUs
[lomalHne KoHCepBbl N3 6enyrn B TOMaTHOM coyce
MawTeT U3 NOAKOMNUYEHHOTO Nella

banTuickaa Kunbka B MapuHage

B361TOE CNMBOYHOE MAC/O C KOCTPOMCKOW COMbto
MoaKoNUYEHHaA CMeTaHa C Mac/iomM U3 NeTPYLKK

Muporu ¢ ConéHbiM 6OUYKOBBIM OTYPLIOM,
C YTKOW 1 KapTodenem, C 0CETPOM 1 BU3UTON

KapTocbeanble NEeHTbl C MOTOAbIM CTUBOYHbBIM CbIpOM

Monogon oTBapHou KapTodenb € TONNEHbIM MAC/IOM U YKPOMOM

o )
Ha gaHHbI pasgen CKUMAKU He pacnpoCTpaHsaoTCs.

B cnyuae, ecnv y Bac eCTb annepruyeckre peakumm Ha nobble NpoayKTbl,
NoXanymncra, coodLMTe 06 3TOM Bawemy ouLmaHTy.

«3aBTpak bypnaka» noaaercsa exenHesHo ¢ 13:00 o 22:00. KonnuecTso ceToB «3aBTpak bypnaka»

B IeHb OrpaHmnyeHo. Moxanyncra, CoobwnTe Ham O CBOEM HamMepeHUK 3aKasaTb «3aBTpak bypnaka»
Mpv COBEPLIEHUN BPOHUPOBAHUS, B MHOM Clly4ae PeCTOPaH He MOXeT rapaHT1pOBaTb BOSMOXHOCTb
npefocTaBneHns ceta B MOMEHT BU3UTa.

Mocne 19:00 noflaya «3asTpaka bypriaka» OCyLWeCTBASETCS TOIbKO MO NpeasapuTe/ibHOMY 3aKasy.

[insa noaTBepxaeHns 6POHMPOBaHMA ceTa «3aBTpak bypnaka» HeobXxoaAnMo BHECTV NpeaBapUTENbHYIO
onnaTty B paamepe 8 000 pybnew. Mpu oTMeHe NpeaBapUTENbHOrO 3aka3a Ha «3aBTpak bypnaka»
MeHee 4yeM 3a 2 yaca A0 3annaHvpoBaHHOIO BPeMeHy BU3UTa, BHECEHHAA NpeaBapuTeNibHasd onnarta
He BO3BpallaeTcs.

OcyLiecTBNAs NpeaBapuUTENbHbIN 3aKa3 feryCTalMoHHOro ceta «3asTpak bypnaka», rocTb NoATBEpPXaa-
eT CBOK OCBEOM/TEHHOCTb O TOM, UTO 3aKymnKa NPOAYKTOB AN NPUTOTOBNEHNA YKa3aHHbIX 6104
MPOU3BOANTCH HAMBUAYANBHO MO KOKAOMY NpeaBapuUTeNbHOMY 3aKa3y Ha CyMMY BHECeHHOW roctem
Mpenonnarsl, B CBA3M C YeM NP HECBOEBPEMEHHOW OTMEHe MPeABapuTebHOIO 3aKasa Uv Hedske
roCTd BO3BPAT JEHEXHbIX CPELCTB B pa3mMepe nNpefonaTthl He NPOV3BOANTCA Ha OCHOBAHWW CTaTbu 32
3akoHa PO ot 07.021992 N 2300-1 «O 3auuTe npas norpebutenen».



3AKYCKU

Yerpuubl (AnoHuns) /1wt 890
MypMaHCKUI MOPCKON Ex 490
byTep6poa Ha uépHom xnebe ¢ 60TTapron U3 Kedanu 1690
«lMpocTon» 6yTepbpos C YEPHOW UKPOIA 3490
Cyryaan n3 MyKCyHa, a6/10UHbIN CHET, 1950
COYC U3 NPSAHbIX TOMATOB

[lanbHeBOCTOUHbIN rpebelloK, coeBas IMynbcus, 3390
UMMC U3 KYKYPY3bl, UKPA Kanyru

MapuHoBaHHas OCETPUHA, MONTOAON Cbip, MKPA cura 1950
Mornogbie oBOLKM, KpeM 13 KO3bero Cblpa, NarocHas nkpa 2 340
TapTap u3 une 6bi4Ka, TENMbIE XUMUNKK 1950
PocTtéud, nkpa us 6enbix rpnbos, ropunua 2 950
Konbpabu c onatamu, agxmnka U3 Kpanusbl, WasBenb 890
KpacHomapcKkue TomaTbl, COYC U3 NaxTbl, BANEHbIN MyCb 1250
MawTeT N3 KypUHO NeYeHu, Xene U3 cuapa, NoN6sHbIe YNNCh 1150
MscHble aenukaTecbl (kabaH, rycb, mapan, Measeab) 2390
CAJIATDI

Canar c xapeHbIM KOCTPeL,OM, CBEKOJIbHble TUCTbs, TOMATbI 1850
OnnBbe M3 NeYEHbIX OBOLLEN, KAMUYATCKMI Kpab, 2990
JOMALIHNN ManoHe3 CO CNagKum unnu

Canart M1UMo3a C OCETPUHON, Xefe U3 yXu 1690
3enéHblin canart, CTpayaTenna, lXKHble CMOPUKHU, LaBeb, Menuncca 1750
Kamuatckuii Kpab, pyb6neHblii aBokafo, apby3Has peabka 3550
Canat 13 CBeXUX OBOLLEW, ANTUHCKUIA NYK, apOMaTHOe Macno 1450

B cnyuae, ecnuy Bac ecTb anfnepruyeckune peakun Ha nobble NpoayKTbl,
no)anymncra, coodLnTe 06 3TOM Bawemy oDuLmaHTy.



COMEHAS W KONMYEHAS PbIBA

Cano u3 Knbikaya 1200
@openb cnabon conu B 6e10M BUHE 1750
CMBMPCKMIN MYKCYH 1870
CeBptora ropsuero KonyeHus 2250
ManTyc XonoAHOro KonyeHus 2750

CONEHBA

Orypubl ManocosnbHble 650
MoMnAopPbI MaNnoCoNbHble 650
KanycTa kBalwweHas 650
OonsaTta / macnsTa conéHble 990
Benble rpu6bl MapUHOBAHHbIE 1550
lpy3an B cmeTaHe 1650

FOPAYNE 3AKYCKU

BapeHMKN ¢ KOCTPOMCKIM CbipOM, BANEHas rpyua 1190
benas cnap)a, KamuaTckuin Kpab, 3eNE€HbIN ropollek 3500
Kyne6ska c Myccom U3 UEPHOMN TPECKHU, 2 450

KaMuaTCKUM Kpabom, ukpomn openu

Mopckon rpe6eLioK, TONOKHO, Nope U3 KyKypy3bl, 2 450
LUTPYCOBbIN 6epbnaH

MenbMeHU C BOMMKCKOW KONUYEHOW WyKOW 1 dya-rpa, Wyubs MKpa, 2620
6ynbOH 13 ceHa u rpubos

BnuHbl ¢ MOpPCKOW KanycTou, 6enyra, 6enble rpysau 1950
TenbHoe U3 LWYKN, ANTUHCKWUIA NYK, WyYbs NKpPa 1450
3enéHas cnapxa, MUANM, YUNCbl N3 KyKypy3bl 1750

B cnyuae, ecnuy Bac ecTb anfnepruyeckue peakinun Ha nobble NpoayKTbl,
No)anymncra, coodLnTe 06 3TOM Bawemy ouLmaHTy.



CYNbl

My6HMLA C NecHbIMK rpmbamu, nonba, KONYEHas cMeTaHa 1300
Yxa U3 0ceTpoBbIX, KHenu n3 openu, cyaak 2 450
BopLy ¢ yTKOW, YEPHDBIA YECHOK, NAMMYLIKK 1190
LM KOCTPOMCKUE «MOXMefbHbIe» C TeNATUHON, MeUéHblii KapTodenb 1190
OKpollKa Ha CBEKONbHOM KBace, konbaca U3 0CceTpa, Ce30HHbIe 0BOLLK 1620
OCHOBHbBIE BNTIOJA

Kamuatckuii kpab6, Kucnas nonba, MoYE€Has 6pycHUKa 4100
Bomxckun com, heHxenb, 6POKKONNHN, COYC U3 YepeMLL 1950
KoTneTta n3 BOMKCKOro cyaaka, coyc n3 6enoro BuHa, 2 450
LWyYbs MKpa

MypMmaHcKas copenb, cenbaepen, deHxenb 2 650
ManTyc B conoge, cnapxa, 60poanHCcKasa Kawa 3550
Crepnapgb, 3aneyéHHas B CONMK C abXa3CKMMK NMMOHaMK /100 rp 1200
lfony6ew 13 6enyru, Coyc 3 CMOpPUYKOB 2950
Huxeropoackas yTuHas rpyaka, BULLHSA, Nope n3 6ararta 1950
lyCb TOMNEHDBIN, KPbDKOBHUK, MacTepHaK 1950
YXapkoe 13 ArHEHKa, 6enble rpubbl, MOUEHAS 6pPYCHUKA 2 050
KocTpew, »XapeHHbIW Ha yrisx, NepeyYHblil COYC C BANEHbIM Mapaniom 2950
KoTneta u3s meaBens, KBalleHas Kanycta, MOYEHast 6pyCcHMKa 2750

B cnyuae, ecnuy Bac ecTb annepruyeckue peakuun Ha nobble NpoayKTbl,
No)anymncra, coodLnTe 06 3TOM Bawemy ouLmaHTy.



NECEPTbI

«loaconHyx»
XanBa, abpnkKoc, apomaTHOe Macno

((CI'IeKTp BocnpunAaTna»
®duncTalka, xananeHbo, BANEHbIN KPbIXXOBHUK

f1610KM TaTeH, TPABSAHOE Xefe, COP6EeT U3 Kpanusbl
KYKypy3HOEe MOpPOXeHOe, raHall 13 NeHuLbl, NeKaH
MPAHUYHDBIA GUCKBUT, MyCC U3 CTYLWLEHKN, LUKOPUI
Mpara, oceTpoBas MKpPa, MOPOXEHOE U3 CMETaHbI
@OuncTalKkoBas MEPEHra, CIMBOYHbIN KpeM, ManuHa

«bonblue, uem Mea»
Mopo)eHoe U3 anTanckoro méaa, MefgoBuUK,
AVMOHHBIN MyCC, MefoBYyXa

A6noko, enb, KNybHUKA
MOPKOBHbIN TOPT, YEPHbIE TUCNUKU, COYC U3 KAPETbCKON MOPOLLIKM

TBOPOXHWK, COYC N3 KpanuBbl, MAPMHOBaHHas enxoa

1150

1100

950

1050

950

2 650

1350

950

950

950

1090

B cnyuae, ecnuy Bac ecTb annepruyeckue peakuun Ha nobble NpoayKTbl,
No)anymncra, coodLnTe 06 3TOM Bawemy ouLmaHTy.



RESTAURANT

BELUGA

Modern Russian gastronomy and the term «Russian delicacy» went beyond
established stereotypes about traditional products and dishes. Nowadays they are
trying the ultra-fashionable trends, but still respect the national heritage. This is
the modern Russia that gourmets can taste at the «Beluga» restaurant.

The geography of the menu corresponds with the size of the country. The guest can
enjoy 15 kinds of caviar for the lowest price in Russia, the richest collection of
vodka and champagne.

In the first 6 months after its opening, the restaurant became a place of attraction
for the capital’s haute cuisine experts. In 2021 it was awarded with a Michelin star;
every year it is one of the most popular places in Moscow according to many
respected editions.

CHEF

ROMAN CHISTOV

Roman Chistov is a representative of the modern Russian school of chefs.
Since 2025, he has been heading the cuisine of the Beluga restaurant.

Roman’s author style combines the use of traditional cooking techniques and an
appeal to old Russian cuisine, using seasonal local ingredients

Y MpemunanbHbI cepBUC M NAPTHEP
Alfa Only rpynnbl PectopaHbl Pannonopta

All of the prices are in Russian rubles. We accept payments in cash or cards:
(Mir, VISA, Maestro, Mastercard, UnionPay).

This material is for your information. A menu with description of the food composition and output
are available at the customer's desk.



DEGUSTATION MENU BY ROMAN CHISTOV

IVAN SUSANIN °

The Ivan Susanin set is the story of the chef and his home region conveyed through
the products, legends and heroes of the Kostroma Region.

16 130

Ten courses reveal stories about linen factories, Kostroma cheeses, Tsar's fish, and
the small town of Kologriv, famous for its geese.

Beluga's head sommelier Alexei Zavertkin selected only Russian wines for the
degustation menu pairing, masterfully implementing the idea of using only one
grape variety, presenting the full spectrum of its styles, from fresh and very
restrained wines with a pronounced mineral component to rich wines with notes
of tropical fruits and a strong oak influence.

e Mead and Crayfish

homemade mead, crayfish tails, viziga

e Lednik
smoked bream, soused apples, sour cream, horseradish

¢ Volga Putina
sturgeon, wild mushrooms, peas

e Kostroma Gold
cheese, redcurrants, fermented baked milk

e Dry Ukha, Rooster Broth

zhimchiki, sturgeon sausage, pike caviar

* Kologrivsky Goose
goose, gooseberry, spruce

e Tsar's Fish with Lingonberries
sterlet, beurre blanc, crystal grass

¢ Vekoshnik with Venison
venison, cherry, green tops

e Varenets and Tyupochka
moose milk, blackcurrants, varenets

e The Susanin Trail
flowers, morels, chocolate

WINE PAIRING® 9000

© Discounts do not apply to this section of the menu.

If you have any allergies, please inform your waiter.

The degustation menu is available to order every day at 7 p.m. 24-hour advance booking and 50%
prepayment is required. The prepayment will not be refunded for the orders cancelled less than 24
hours before the scheduled time of the visit.

By pre-ordering the «lvan Susanin» degustation menu, the guest acknowledges that the ingredients
for preparing the dishes will be purchased individually for each pre-order, up to the amount of the
prepayment. Therefore, in the event of a late cancellation of the pre-order or a no-show, the
prepayment will not be refunded, in accordance with Article 32 of the Law of the Russian Federation
of February 7, 1992, No. 2300-1 «On the Protection of Consumer Rights».



CAVIAR®

Classic sturgeon caviar

Sturgeon «grey» caviar
Unpasteurized lightly salted sturgeon caviar
«Russian» sturgeon caviar

Sturgeon caviar from Lena river
Sturgeon pressed caviar

Pressed osetra caviar «Astrakhanka»
Astrakhanskaya sterlet caviar
Volgorechenskaya sterlet caviar
Sevruga lightly salted caviar

Albino caviar

Kaluga caviar

Beluga black pearl caviar

Beluga caviar «Imperial»

Astrakhan Beluga caviar

Trout caviar

Pink salmon caviar

Chum salmon caviar

Pike caviar

* Tasting
serving

2280

5050

3700

3950

5950

4 450

4 800

3500

4250

4250

6 800

4 800

5400

6 800

11700

770

750

830

710

Tasting set of three varieties of caviar for two persons

(sturgeon caviar, sevruga caviar, sterlet caviar)

WITH CAVIAR

Wheat crepes
Malted crepes
Gluten-free crepes
Mini-pancakes

Lukhovitsky cucumbers

Serving

3850

8 950

7100

7 600

11 600

7 850

8 400

6700

8200

8200

13 300

8 400

10 500

13 300

23100

1240

1200

1360

1120

Double
serving

7700

17 900

14 200

15 200

23 200

15700

16 800

13 400

16 400

16 400

26 600

16 800

21000

26 600

46 200

2 480

2 400

2720

2 240

18 400

420
470
470
420

/100g 420

* «Silver spoon» (25 g) of any kind of caviar is served with

Beluga vodka shot or lemon ice tea.

© Discounts do not apply to this section of the menu.



BARGEMAN'S BREAKFAST® 88 000

Sturgeon caviar // 1kg

«Beluga Gold Line» vodka // 1L or
Russian sparkling wine Téte de Cheval Brut 1.5L

Wheat brioche soaked in cream

Roasted egg with Far Eastern scallop
and «citrus sour cream»

Quail eggs cooked in onion skins

Pancakes

Lightly salted cucumbers, white barrel cucumbers
Brined white forest mushrooms with pickled onion
Pampushki with «tomato caviar» and smoked duck
Zhimchiki

Ikryannik

Pumpernickel croutons with home-smoked sturgeon
Homemade «canned» beluga in tomato sauce
Smoked bream paté

Marinated Baltic sprat

Whipped butter with Kostroma salt

Smoked sour cream with parsley butter

Pies with salted barrel cucumber,
duck, potato, sturgeon and visiga

Potato strips with fresh cream cheese

Boiled potatoes with melted butter and dill

© Discounts do not apply to this section of the menu.

If you have any allergies, please inform your waiter.

The «Bargeman'’s Breakfast» menu is available to order daily from 1 p.m. to 10 p.m. The number of
«Bargeman'’s Breakfast» sets available per day is limited. Please notify us of your intention to order
the «Bargeman’s Breakfast» when making your reservation; otherwise, the restaurant cannot
guarantee the set will be available.

After 7:00 PM, the «Bargeman'’s Breakfast» is available by reservation only. A prepayment of 8,000
rubles is required to confirm your reservation. The prepayment will not be refunded for the orders
cancelled less than 2 hours before the scheduled time of the visit.

By pre-ordering the «Bargeman'’s Breakfast» menu, the guest acknowledges that the ingredients for
preparing the dishes will be purchased individually for each pre-order, up to the amount of the
prepayment. Therefore, in the event of a late cancellation of the pre-order or a no-show, the
prepayment will not be refunded, in accordance with Article 32 of the Law of the Russian Federation
of February 7, 1992, No. 2300-1 «On the Protection of Consumer Rights».



STARTERS

Oysters (Japan) /1pc 890
Murmansk sea urchin 490
Brown bread sandwich with mullet bottarga 1690
Bread with black caviar 3490
Muksun sugudai, apple snow, spicy tomato sauce 1950
Far Eastern scallop in soy emulsion, corn chips, Kaluga caviar 3390
Marinated sturgeon, fresh cheese, whitefish caviar 1950
Fresh vegetables, goat cheese cream, pressed caviar 2 340
Beef fillet tartare, warm zhymchiki 1950
Roast beef, porcini mushrooms caviar, mustard 2 950
Kohlrabi with honey mushrooms, nettle adzhika, sorrel 890
Krasnodar tomatoes, buttermilk sauce, cured goose 1250
Chicken liver pate, cider jelly, spelt chips 1150
Meat delicacies (wild boar, goose, red deer, bear) 2390
SALADS

Salad with roasted rump, beetroot leaves, tomatoes 1850
Olivier (Russian salad) from baked vegetables, 2990
Kamchatka crab, homemade mayonnaise with sweet chili sauce

Mimosa salad with sturgeon, fish soup jelly 1690
Green salad, stracciatella, south morel mushrooms, sorrel, melissa 1750
Kamchatka crab, avocado ciselé, watermelon radish 3550
Fresh vegetables salad, Yalta onion, roasted sunflower seeds oil 1450

If you have any allergies, please inform your waiter.



SALTED AND SMOKED FISH

Cured toothfish lard 1200
Lightly salted trout in white wine 1750
Siberian muksun 1870
Hot smoked starry sturgeon 2250
Cold smoked halibut 2750
PICKLES

Pickled cucumbers 650
Pickled tomatoes 650
Fermented cabbage (sauerkraut) 650
Honey mushrooms / butter mushrooms salted 990
Porcini mushrooms marinated 1550
Milk mushrooms in sour cream 1650
HOT STARTERS

Kostroma cheese dumplings, dried pear 1190
White asparagus, Kamchatka crab, green peas 3500
Kulebyaka with black cod mousse, 2 450
Kamchatka crab, trout caviar

Scallop, oatmeal, corn puree, citrus beurre blanc 2 450
Dumplings with Volzhsky smoked pike and foie gras, pike caviar, 2 620
hay and mushroom broth

Crepes with seaweed, beluga, milk mushrooms 1950
Telnoye (chopped pike), Yalta onyon, pike caviar 1450
Green asparagus, mussels, corn chips 1750

If you have any allergies, please inform your waiter.



SOUPS

Gubnitsa with forest mushrooms, spelt and smoked sour cream 1300
Sturgeon fish soup, trout dumplings, pike perch 2 450
Borscht soup (beet soup) with duck, black garlic and garlic puffs 1190
(pampushka)

Kostroma «hangover» shchi (cabbage soup) with veal, baked potato 1190
Okroshka with beet kvass, sturgeon sausage, seasonal vegetables 1620
MAIN COURSE

Kamchatka crab, sour spelt, pickled cowberry 4100
Volga catfish, fennel, broccolini, ramson sauce 1950
Volga pikeperch patty, white wine sauce, pike caviar 2 450
Murmansk trout, celery, fennel 2 650
Halibut with malt, asparagus, Borodinsky porridge 3550
Sterlet baked in salt with Abkhazian lemons /100¢ 1200
Cabbage roll with beluga, morel sauce 2950
Nizhny Novgorod duck breast, sour cherry, 1950
sweet potato puree

Slow cooked goose, gooseberry, parsnip 1950
Lamb roast, porcini mushrooms, soaked lingonberries 2 050
Grilled rump steak with pepper and dried moral sauce 2 950
Bear meat patty, sauerkraut, sour cowberry 2750

If you have any allergies, please inform your waiter.



DESSERTS

«Sunflower»
Halva, apricot, roasted sunflower seeds oil

«Spectrum of Perception»
Pistachio, jalapeno, dried gooseberry

Tatin apples, herbal jelly, nettle sorbet

Corn ice-cream, wheat ganache, pecan nut

Gingerbread sponge cake, condensed milk mousse, chicory
Prague cake, sturgeon caviar, sour cream ice cream
Pistachio meringue, cream cheese, raspberry

«More than honey»
Ice cream with Altai honey, honey cake, lemon mousse, mead

Apple, spruce, strawberry
Carrot cake, black chanterelles, Karelian cloudberry sauce

Cheesecake, nettle sauce, marinated feijoa

1150

1100

950

1050

950

2 650

1350

950

950

950

1090

If you have any allergies, please inform your waiter.



